"'jUN-26-2006 HON 02:03 Ptl 


FAX NO. 


P. 01 


FAX TRANSMISSION 


DATE: June 26, 2006 


PTO IDENTIFIER: Application Number 1 0/524,0 14-Conf. #7574 

Patent Number 
Inventor: Auxelio ROMEO 


MESSAGE TO; Examiner Kelly Mahafkey U.S.P.T.O 
FAX NUMBER: (571) 273-8300 


FROM: BIRCH, STEWART, KOLASCH & BIRCH, LLP 

Raymond C. Stewart 
PHONE: (703) 205-8012 
Attorney Dkt. #: 509S-0101PUS1 


PAGES (Including Cover Sheet); 
MBSSAOB: 


This is an unofficial submission of a draft set of claims for urgent review by Examiner Kelly 
Mahaflccy, prior to the interview June 27, 2006. This draft is not to be inserted into the file of 
this case. A formal response will be filed at a later time. 


Respectfully submitted, 
BIRCH, STEWART, KOLASCH 



CK, LL£ 



RaymanAC. Stewart 
Reg. W2 1,066 

8110 Gatehouse Road, Suite 500 East 
Falls Church, Virginia 22042 
(703) 205-8000 


CONTENTS: 


Certificate of Transmission (I page) 
Proposed Claims (3 pages) 


If your rcceipi of this transmission is in error, please noiITy this (inn immediately by collect call to sender at (703) 205- 
80 1 2 and send the original transmission to us by rotum mail ul lh» address below. 

Thin transmission Js Intended far the uok use of (lie individual and entity Co whom it Is address ltJ, uad may contain 
information that b privileged, confidential and exempt from disclosure under applicable law. You arts hereby 
notifiixJ that any dissemination, distribution ur duplication of this transmission by jsumcuue other than tbe Intended 
addressee ur lis dcK^nutod agent Is strictly prohibited. 

BIRCH, STEWART. KOLASCH & BIRCH, 14-P 

8110 Gatehouse Road. $uile 100 East, P.O. Box 747, Falls Church. Virginia 22040-0747 
Telephone: (703) 205-flOQQ Facsimile: (703) 205-6050 


1 

PAGE t/5 * RCVD AT 6/26/2006 2:06:12 PM [Eastern Daylight Time] 1 SVR:USPTO*EFXRF-3/5 * DNIS:2738300 * CSQ): * DURATION (mm-ss):0142 


JUN-26-2006 HON 02:03 PH 


fax no. rp jmim p - 


PTO/SB/97 (05-04) 
Appmvbd ror uao through 07/31/2008. OMB Q 651-0031 
U. S. Pqlant and Trademark Offlcaj U.S. DEPARTMENT OF COMMERCE 
Urrtnritw PamMWOrtt RBduction Act of 1995. no Demons ana required to respond io a coltactlon or information unless n <\*mv* * vt>m OMR «*\rr* numbo^ 


Application No. (if known): 10/524,014 


Attorney Docket No,: 5098-0101PUS1 


Certificate of Transmission under 37 CFR 1.8 


I hereby certify that this correspondence is being facsimile transmitted to the United 
States Patent and Trademark Office. 


on 


June 26, 2006 


Date 



Emily Chartler 


Typed or printed name of person signing Certificate 


21.066 


Registration Number, If applicable 


(703)205-6012 


Telephone Number 


Note: Each paper must have its own certificate of transmission, or this certificate must 
identify each submitted paper. 


2 


PAGE 2/5 1 RCVD AT 6/26/2006 2:06:12 PM [Eastern Daylight Time] * SVR:USPTQ-EFXRF«3/5 * DNIS:2738300 1 CSfl): 1 DURATION (mm-ss):01«42 


JUN-26-2006 HON 02:03 PH 


FAX NO, 


P. 03 


Application No.: 10/524,014 Docket No.: SOPfi-OlOlPUSl 

IN THE CLAIMS 
Cancel claims 1-23. 

24. (New) A tomato composition obtained from tomato juice or tomato passatas having the 

following composition in percentage by weight: 

-dry residue 5.5 - 20%, 
-water 94.5-80% 

100% being the sum of the two components, 

wherein the amount of water-insoluble solids and water-soluble solids in the dry residue range in 
percentage by weight as follows: 

-water-insoluble solids from 18% to 70% 3 
-water-soluble solids from 82% to 30%. 

25. (New) A tomato composition according to claim 24, wherein the amount of water- 

insoluble solids and water-soluble solids in the dry residue ranges in percentage by 
weight as follows: 

-water-insoluble solids from 20% to 50%, 
-water-soluble solids from 80% to 50%. 

26. (New) A tomato composition according to claim 25, wherein the amount of water- 

insoluble solids and water-soluble solids in the dry residue ranges in percentage by 
weight as follows: 
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-water-insoluble solids from 30% to 50%, 
-water-soluble solids from 70% to 50%. 

27. (New) Compositions comprising the tomato compositions of claim 24, 25 or 26 in 

admixture with animal and/or vegetable fats, which are solid at room temperature. 

28. (New) Compositions according to claim 27, wherein said animal and/or vegetable fats 

comprise butter or margarine. 

29. (New) Compositions according to claim 27, wherein said animal and/or vegetable fats 

are liquid at room temperature. 

30. (New) Compositions according to claim 29, wherein said animal and/or vegetable fats 

comprise olive oil. 

31. (New) Compositions according to claim 27, wherein said animal and/or vegetable fats 
comprise soft, hard or grated cheese, 

32. (New) Compositions according to claim 27, wherein the tomato compositions of claim 

24, 25 or 26 have a water-insoluble solid content in the dry residue in the following 
ranges as percentages by weight: 

-water-insoluble solids from 30% to 70%, 
-water-soluble solids from 70% to 30%. 

33. (New) Compositions according to claim 27, wherein the tomato compositions of claim 

24, 25 or 26 have a water-insoluble solid content in the dry residue in the following 
ranges as percentages by weight: 
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-water-insoluble solids from 35% to 70%, 
-water-soluble solids from 65% to 30%. 

34. (New) Compositions according to claim 31, wherein the amount of fats and/or oil in the 

composition ranges from 10% to 25% by weight based on the weight of the starting 
tomato composition, the amount of soft cheese ranges from 50% to 300% by weight and 
the amount of hard and/or grated cheese ranges from 10% to 25% by weight. 

35. (New) A method of saucing food which comprises mixing the tomato composition of 

Claim 24 with said food. 

36. (New) The method of claim 35, wherein said food is pasta, meat, fish or vegetables. 

37. (New) A ready-to-use sauce for food comprising the tomato composition of claim 24. 

38. (New) A ready-to-use sauce for food comprising the tomato composition of claim 27, 

39. (New) Food comprising the tomato composition of claim 24. 

40. (New) Food comprising the tomato composition of claim 27. 
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